
Fast Facts About Barolo: 
 

 Barolo received its DOC in 1966, and was promoted to a DOCG in 
1980 

 Piedmont has 58 DOC/DOCG zones (16 DOCG and 42 DOC) but no 
IGT appellations. Piedmont and Val d’Aosta are the only two 
Italian regions to not have any IGT zones.  

 Aging Requirements – Barolo: minimum three years total, 
minimum 18 months oak  

 Aging Requirements - Barolo Riserva: minimum five years total, 
minimum 18 months oak 

 100% Nebbiolo  

 Maximum yield: 3.23 tons per acre 

 Minimum Alcohol – Barolo:  13% 

 Minimum Alcohol - Barolo Riserva:  13% 

 Annual Production: 1 million cases (9L) 

 Vineyard acreage: 5,928 acres 
 

Some of the top crus of Barolo:  

 La Morra: La Rocche (shared with Castiglione Falletto), Cerequio 

 Barolo: Cannubi, Sarmazza, Brunate 

 Castiglione Falletto: Rocche (shared with La Morra), Villero, 
Monprivato 

 Monforte d’Alba: Bussia, Ginestra, Santo Stefano di Perno 

 Serralunga d’Alba: Lazzarito, Vigna Rionda 

 



 


